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False Bay Shiraz 2010

This wine shows dark berry fruit and spicy flavours, which is typical of the Swartland and Paarl regions.
The juicy fruitis complemented by silky tannins and great length.

variety : Shiraz | 100% Shiraz

winery :  Waterkloof

winemaker: Werner Engelbrecht

wine of origin:  Western Cape

analysis: alc:14.0% vol rs:33g/ pH:351 ta:528g/
type:Red style:Dry taste: Fruity wooded

pack : Bottle closure : Screwcap

in the vineyard : vineyards

In recent years Shiraz has been seen by many as embodying the future for South
African wine at the highest level. We were looking for vineyards that could produce
wines with notable elegance and freshness, allied to a fine texture.

With an average summer temperature of 28°C, the area’s climate is often compared to
the Rhone Valley in southern France. The deep soils are high in clay content, which is
excellent for water retention. It seems that the remark "the best soils are the worst
soils" holds true as these gravel-based vineyards restrict the variety's natural vigour.
The wet, cold winters and warm, dry summers ensure that Shiraz vines have enough
water available to ripen the grapes without being too vigorous.

The 2009/10 Growing Season

After a very cool 2008/09 growing season, the 2009/10 vintage was one of the most
difficult in years. Strong winds of up to 120 km/h and rain storms at the end of
October were some of the climatic factors we had to battle with during spring. The
wind created havoc right through the season, blowing off shoots and reducing the
yield significantly. Cool weather prevailed through spring into late February 2010 and
had a positive influence on the quality of the grapes.

about the harvest: Harvest took place at a sugar level of 24° Balling.

in the cellar : After destemming, fermentation took place in stainless steel tanks.
Fermentation was allowed to start withoutthe addition of cultured yeast. The skins
and juice were mixed through a combination of delestage and pump-overs. Towards
the end of fermentation the number of pump-overs was reduced to ensure that no
harsh, dry tannins were extracted. Fermentation took place at temperatures of 26 -
30°C at the height of fermentation. The wine was drained from the skins after
fermentation was completed. No press juice was added to the wine. Our Shiraz wines
are aged in large wooden vats for at least 6 months before bottling.
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